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^.^Am^      School  Lunch  Rec!pi,,,r^ 


U-jo  -^l-^ 


Using 

Dried  Whole  Egg  SoBdi 

(Stabilized) 


^jV  J1JN"2  41959  ^ 

T.'.«g^lT  OF  AGRiCOLTURE 


Dried  whole  egg  is  now  being  offered  by  the  U,  S,  Department  of  Agricul- 
ture to  school  lunch  programs.  The  dried  egg  is  freshly  packed  fr<an 
carefully  inspected,  high  quality  fresh  eggs.  The  egg  has  been  spray 
dried  and  stabilized  by  processors  operating  approved  establishments 
under  the  continuous  inspection  and  laboratory  analysis  of  the  Poultry 
Division  of  the  Agricultural  Marketing  Service.  Stabilization  is  a  pro- 
cess of  glucose  removal  which  iD^)roves  the  keeping  quality  of  the  egg. 

PACKAGIMG 

The  dried  egg  is  packed  in  No.  10  cans,  three  pounds  per  can,  which  is 
the  equivalent  of  approximately  100  shell  eggs. 

FOOD  YAEOE 

Dried  egg  has  practically  the  same  food  value  as  shell  eggs,  including 
iron,  vitamin  A,  protein  of  good  quality,  thiamine,  riboflavin  and  other 
essential  B  vitamins.  Only  water  and  the  shells  have  been  removed. 

STCTIAGE 

Store  the  dried  egg  in  the  refrigerator  at  32^  F.  to  50*^  F.  After  open- 
ing a  can,  store  any  unused  powder  in  the  refrigerator  in  a  tightly 
covered  container.  This  will  prevent  the  dried  egg  from  taking  up 
moisture  ftcan  the  air  and  absorbing  flavors  frcaa  other  foods.  (Dried 
egg  that  has  taken  up  moisture  may  become  moldy.  It  also  becomes  lunqpy 
and  will  not  mix  readily  with  liquid.) 

PRECAUTION 

Use  the  dried  egg  ONLI  IN  THOROUGHU  COOKED  DISHES  such  as  baked  breads, 

long- cooked  casseroles,  and  baked  desserts,  bo  not  use  the  dried  egg  in 
egg-milk  drinks,  uncooked  salad  dressing,  creamed  puddings,  soft  custards, 
ice  creams,  omelets,  or  scrambled  eggs  when  cooked  on  top  of  the  stove. 
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RECONSTITUTION 

When  liquid  is  added  to  replace  the  liquid  taken  out,  the 
dried  egg  can  be  used  in  place  of  shell  eggs  in  many 
recipes.  There  are  two  methods  of  reconstitution: 

(1)  Ccmbine  with  dry  ingredients— 'For  products 
using  several  dry  ingredients,  dried  egg  may 
be  sifted  with  the  other  dry  ingredients. 
The  water  needed  to  reconstitute  the  dried 
egg  is  added  to  other  liquid  in  the  recipe. 
Weigh  the  dried  egg  called  for  or  sift  and 
measure  before  ccanbining  with  other  dry 
ingredients,  being  careful  to  use  exact  weights 
or  level  measurements.  Dried  egg  used  in  dry 
mixes  prepared  in  advance  should  be  stored  in 
the  refrigerator  (32°  F.  to  50°  F.  in  a  tightly 
covered  container* 

-  or  - 

(2)  Reconstitute  with  water — In  other  recipes, 
the  dried  egg  is  reconstituted  and  used  like 
shell  eggs.  Weigh  the  dried  egg  called  for 
or  sift  and  measure,  being  careful  to  use 
exact  weights  or  level  measurements.  Sift 
the  dried  egg  again  and  sprinkle  over  the 
required  amount  of  water j  beat  to  blend  with 
a  rotary  beater,  wire  whip  or  power  mixer. 
Mix  only  the  amount  of  dried  egg  needed  for 
the  recipe  being  prepared  as  the  reconstituted 
egg  will  not  keep. 


NOTE:    Promptly  wash  sifter  and  other  utensils  used  in 
the  preparation  of  dried  egg  dishes* 
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FOLLOW  RECIPE  INSTRUCTIONS  GAREPULLY 

For  most  accurate  results,  weigh  the  dried  egg  called  for  in 
the  recipe,  being  careful  to  use  exact  weights »  Cook  food 
in  pans  of  the  size  and  number  recommended  in  the  recipe. 
If  this  is  not  possible,  fill  the  pans  used  to  a  depth  of  not 
more  than  2-1/2  inches.  Deeper  layers  of  food  may  not  be 
thoroughly  cooked  in  the  time  recommended* 

The  quantity  recipes  using  dried  egg,  included  in  this  release, 
have  been  tested  and  approve  for  school  lunch  use#  Many  of 
the  recipes  are  adaptations  of  those  given  in  PA-271>  "Recipes — 
Type  A  School  lunches. "i/Dried  egg  and  water  in  the  following 
proportions  are  used  to  r^lace  the  shell  eggs  called  for  in  the 
recipes : 


Shell  Egg 
Dried  Whole  Egg       +    Water     -  Equivalents 

1/2  oz.  (2-1/2  tbsp.,  +  2-1/2  tbsp.   -     1 
sifted) 

3  oz.  (1  cup,  sifted)  +  1  cup       •     6 

6  oz.  (2  cups,  sifted)  -•■  2  cups       ■    12 

-^   The  recipe  card  file  (PA-271  -  July  19^)  may  be  purchased 
for  112 .75  a  set.  Send  check  or  money  order  direct  to  the 
Superintendent  of  Documents,  Government  Printing  Office, 
Washington  25,  D.  C. 
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MUFFINS 

MJFFIN  MIX  (Using  dried  whole  egg) 

"  100  Portions 


Weights     I     Measures 
5  lb.  k  oz.  1  gal.  1-1//| 


P    oz  •    O  9  *  •  • 

XxJ    oz  •  s  »  »  « 

P   oz  •   e  •  s  •  • 

1-3 A  oz... 

•^  XD^   e  «  •  «  « 
X  XU»   « • • a • 


qt.,  sifted 
1-2/3  cups, 

sifted 
2-1/2  cups 

1  cup  less 
2  tbsp. 

3-2/3  tbsp. 

2  cups  ..... 
2  cups  ..... 


Ingredients 


All-purpose  flour 

Dried  whole  egg 

Nonfat  dry  milk 
Baking  powder  , . . 


«••«•• 


Salt 
Sugar  . . . , . 
Shortening 


For_ 

Portions 


•  •604««« 


«***»*«9 


Directions 


1.  Blend  dry  ingredients  and 
shortening  for  5  minutes  in 
mixer  on  low  speed, 

2.  Store  in  a  tightly  covered 
container  in  the  refrigera- 
tor until  needed. 

IIEID;  8  pounds  10  ounces 
(1-3/li  gallons) 


PUIN  MUFFINS  (Using  muffin  mix) 


100  Portions 

Ingredients 

For 
Portions  : 

Weights     Measures 

Directions 

J • qt .  ••••*• 
1-3/U  gal. 

Water  ........... 

Muffin  mix  ...... 

e.  ...... 

3.  Add  water  to  muffin  mix. 

7  lb.  10  oz 

Stir  only  until  dry  ingredi- 
ents are  moist  and  the  mix- 
ture has  a  rough  appearance. 

1+.  Using  a  No.  16  scoop  (l/i^  cup) 
portion  into  greased  muffin 
pans. 

5.  Bake  at  U25°  F.  (hot)  18 
minutes. 

PORTION:  1  muffin 


VARIATIONS 


1.  BLUEBERRY  MUFFINS:  Add  2  cups  raw  or  drained  canned  blueberries  to  the  muffiji  mix. 

2.  DATE  MUFFINS:  Add  1  pound  (2-1/3  cups)  chopped  dates  to  the  muffin  mix. 

3.  RAISIN  MUFFINS:  Add  10  ounces  (2  cups)  raisins  to  the  muffin  mix. 
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CORNBREAD 

CORNHKEAD  MIX  (Using  dried  whole  egg) 


100  Portions 


Weights 


3^  lb 


e  a  •  »  c  9  d 


Measures 


Ingredients 


U-l/2  oz»  • 
10  OZo  •••• 
1-1/2  o2«  . 
2  lb.  8  oz, 
10  oz»  •«o« 

^  OZs   «  *  e  e  • 


3  qt«^  sifted! All-purpose 
flour 

3/U  cup Baking  powder,* 

1-l/U  cups, •  Sugar , , , » 

3  tbsp*    •  •  •  •  I oalxr  ••,•,,,,•0 

2  qt Cornmeal 

2-1/2  cups  .  I  Nonfat  diy  miHc 
I-2/3  cups^     Dried  whole  egg 
sifted  I 


Fbr 

Portions 


Directions 


,  ,  «  o  CO 

•  e  e  o  @ 
i  g  a  ,  •  »  • 
I  -••«••  o 

I  •  •  e  •  e  9 

•  ••(1*9 


II9  Sift  ingredients  together  3 
times  or  blend  1^  minutes  in 
mixer  on  low  speedy  using  the 
whip® 

}2.  Store  in  a  tightly  covered 
container  in  the  refrigerator 
until  needed. 

YIELD  J,  7  pounds  $   ounces 
(about  1  gallon  1-3/U  quarts) • 


CORNBREAD  (Using  cornbread  mix) 


100  Portions 


Weights 


Measures 


For 


Ingredients   Portions 


Directions 


7  lb.  5  oz. 


1  lb.  U  oz» 


Cornbread  mix.  • 

Water  ••,«.,,•• 
cups 
2-1/2  cups,, JMelted  shorten- 
ing 


About  1  gal, 

1-3/U  qt, 
2  qt.   3-2/3 


•  •••ft«*« 


3,   Combine  cornbread  mix  with 
remaining  ingredients  and  mix 
just  enough  to  moisten. 

U,  Pour  into  h  well-greased  baking 
pans   (about  12  by  20  by  2  inches), 
1-3/U  quarts  or  about  3  pounds 
10  ounces  per  pan«s 

^,   Bake  at  k2S°  F.    (hot)  30  to  hO 
minutes. 


PORTIONS     1  piece   (2-3/li  by  2-3/U  inches), 

VARIATION 

1.  CORNMEAL  MUFFINS  5  Portion  batter  with  a  No,  I6  scoop  (l/U  cup)  into  greased 
muffin  pans.  Bake  at  hZS^   F.  (hot)  20  minutes. 
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GINGER  MUFPINS  (Using  dried  whole  egg) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Heasjires 

Directions 

6  oz.  ....  * 

2  cups, 
sifted 
2  cups  .... 

Dried  whole  egg 
Water  

1.  Sprinkle  dried  egg  over  the 
water  and  beat  to  blend. 

2  lb.  8  oz. 

3  lb.  12  oz. 

1  lb,  h   oz. 

1-1/U  qt. 
1  qt.  l-]/3 

cups 
2-1/2  cups 

Sugar  

Molasses  ...... 

Melted  shorten- 
ing 

2,  Add  sugar,  molasses,  and  short- 
ening to  egg.  Blend. 

i4  lb 

1  QZ.  

1  gal., 
sifted 

1/k   cup  ... 

2  tsp.  .... 
l/k   cup  . . . 
l/k   cup  ... 
1  qt.  1-1/3 

cups 

All-purpose 
flour 

Cinnamon 

Nutmeg  

Ginger  ........ 

Soda 

Buttermilk  .... 

........ 

3.  Sift  together  the  flour, 

cinnamon,  nutmeg,  ginger,  and 
soda. 

k»   Add  alternately  with  the  butter- 
milk to  the  egg  mixture. 

5.  Using  a  No,  l6  scoop  {l/k   cup), 
portion  the  batter  into  greased 
muffin  pans, 

6,  Bake  at  1425°  F.  (hot)  for  l5 
minutes. 

1-1/2  oz.  . 

PORTION:  1  muffin. 


BAKED  CUSTARD  (Using  dried  whole  egg) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Measures 

Directions 

1  lb,  9  oz. 

2  qt,  1/3 

cup,  sifted 
2  qt.  1/3 

cup 

Dried  whole  egg 
Water  

1,  Sprinkle  the  dried  egg  over  the 
water  and  beat  to  blend. 

2  lb.  k   oz. 
1  oz 

U-l/2  cups 
2  tbsp.  .,, 
1/3  cup  . . . 
1  tsp.  .... 
2-1/U  gal. 

Sugar 

Salt 

Vanilla  

Nutmeg  

Hot  milk  ...... 

• 

■  ■ 
1 

2,  Beat  together  the  egg,  sugar, 
salt,  vanilla,  and  nutmeg. 

3,  Pour  hot  milk  into  egg  mixture 
and  mix  well. 

i|.  Pour  1/2  cup  custard  mixture 
into  each  baking  cup  or  pour 
mixture  into  h  baking  pans 
(about  12  by  20  by  2  inches). 
Set  in  pans  of  hot  water, 

5,  Bake  at  3^00  F,  (moderate)  25  to 
35  minutes  or  until  custard  is 
set. 

PORTION:  1/2  cup— provides  l/2  egg, 

VARIATIONS 

1,  CARAMEL  CUSTARD:  Carmelize  1  pound  (2  cups)  of  the  sugar  by  heating  in  a  heavy  fry 
pan,  stirring  constantly,  until  melted  and  golden  brown.  Add  to  the  hot  milk.  One 
portion  provides  l/2  egg, 

2,  CHOCOLATE  CUSTARD:  Add  12  ounces  cocoa  to  sugar.  One  portion  provides  1/2  egg. 
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BREAD  PUDDING  (Using  dried  whole  egg) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Measures 

Directions 

12  oz.  • •  • . 

1  qt., 

sifted 
1  qt 

Dried  whole  egg 
Water  

1.  Sprinkle  dried  egg  over  the 
water  and  beat  to  blend. 

2  lb 

2  oz.  ..... 

X  qxi.  ..... 

l/k   cup.... 

1/2  cup  ... 

Sugar  

Salt 

2.  Add  the  sugar,  salt,  and 
Vanilla  to  the  egg.  Blend. 

ii  oz 

Vanilla  ....... 

U.  oz 

1/2  cup  ... 

2-1/2.  gal.. 
2  qt 

Butter  or  mar- 
garine 
Hot  milk  ...%.. 
Raisins  

3.  Add  butter  or  margarine  to  hot 
milk.  Pour  milk  into  egg 

k»   Add  the  raisins. 

2-1/U  gal.. 

Dry  bread  cubes 

5.  Place  bread  cubes  in  k   greased 
baking  pans  ( about  12  by  20  by 
2  inches).  Pour  custard  mix- 
ture over  bread,  3-l/U  quarts 
or  about  7  pounds  2  ounces  per 
pan. 

6.  Bake  at  325°  F,  (moderate)  kO 
minutes  or  xuitil  set. 

PORTION:  1  piece  (2-3/1;  by  2-3/U  by  1  inch), 
BREAD  PUDDING  (Using  dried  whole  egg)— Continued 


VARIATIONS 

1.  CHOCOLATE  BREAD  PUDDING:  Use  12  ounces  (3  cups)  cocoa  or  1  pound  2  ounces  melted 
chocolate,  and  add  8  ounces  (1  cup)  of  sugar. 

2.  CARAMEL  BREAD  PUDDING:  Carmelize  1  pound  (2  cups)  of  the  sugar  in  the  recipe  by 
heating  in  a  heavy  fry  pan,  stirring  constantly,  until  melted  and  golden  brom. 
Add  to  the  hot  milk  mixture. 
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BROWNIE  MIX  (Using  dried  whole  egg) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Measures 

Directions 

2  lb 

12  oz.  ... 
ij.  lb 

2  qt., 
sifted 

3  cups  .... 

2'qt 

2  cups  .... 

2  cups, 
sifted.  = 

3  tbsp.  . .  . 
2  tbsp.  . .  . 

All-purpose  flour 

Nonfat  dry  milk. . 
Sugar  

1.  Sift  ingredients  together 
three  times  or  blend  15 
minutes  in  mixer  at  low 
speed,  using  the  whip. 

2.  Store  in  a  tightly  covered 
container  in  the  refrigerator 
until  needed. 

YIELD:   7  pounds  11  ounces 
(about  l-l/i+  gal.  1  cup). 

8  oz 

Cocoa  ........... 

6  oz 

1  oz 

1  oz ' 

Dried  whole  egg 

Baking  powder  . . . 
Salt  

BROWNIES  (Using  brownie  mix) 


100  Portions 

Ingredients 

For 
Portions 

Weights    i  Measures 

Directions 

7  lb.  11  oz. 

1-1/ i^  gal. 

1  cup, 

sifted 
1-l/i^  qt.  . 

2  tbsp.  . . . 

3  cups  .... 

Brownie  mix  

Water  

Vanilla  

Melted  butter  or 
margarine 

3.   To  brownie  mix  add  water, 
vanilla  and  butter  or  mar- 
garine . 

1  oz 

1  lb.  8oz. 

1  lb.  . . . .  i 

Chopped  nuts  or 
raisins  

k.     Mix  in  nuts  or  raisins. 

5.  Bake  in  2  greased  sheet  pans 
(16  by  25  by  1  inch  )  at 
3500  p.  (moderate)  about 
30  minutes. 

PORTION:  1  piece,  2-l/li  ^7  3  inches, 

VARIATION 

1.   CHOCOLATE  COOKIES:   Reduce  water  to  2-1/2  cups.   Portion  with  a  No.  kO   scoop 

(I-3/5  tablespoons).  Bake  at  375°  F.  (moderate)  12  minutes.   Portion:   2  cookies 
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PEAMJT  BUTTER-RAISIN  COOKIES  (Using  dried  whole  egg) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Measures 

Directions 

1  lb.  k   oz. 
1 

1-1/1+  qt., 

sifted 
2  tsp .  ... 

1  tsp .  ... 

2  tsp .  ... 
1-1/3  tbsp. 
2  tsp .  ... 
2  cups, 

sifted. 

All-purpose  flour 
Ginger 

1.   Sift  together  the  flour, 
spices,  soda,  salt,  and 
dried  egg. 

Cloves 

Cinnamon 

Baking  Soda 

Salt 

Dried  whole  egg 

6  oz 

8  oz 

1  cup  .... 

2-1/4  qt. 

Shortening 

Peanut  butter .... 

2.   Cream  shortening  and  peanut 
butter  until  smooth. 

2  lb.  4  oz. 

1-1/4  qt., 
packed 

Brown  sugar 

3-  Add  brown  sugar  gradually 
and  mix  well. 

PEANUT  BUTTER-RAISIN  COOKIES  (Using  dried  whole  egg )-- Continued 


100  Portions 

Ingredients 

For 
Portions 

Weights     Measures 

Directions 

2  cups. . . 
1  cup. . . . 
1-1/4  qtv 
1-1/3  tbsp. 

Water 

4.  Beat  in  the  water  and  milk. 

Milk  

Chopped  raisins 
Vanilla  

5.  Stir  in  the  sifted  dry 
ingredients . 

6.  Add  raisins  and  vanilla. 

1  lb.  8  oz. 

7.  Using  a  No.  40  scoop  (1-3/5 
tablespoons),  place  on  un- 
greased  baking  sheets  (I6  by 
25  by  1  inch).   Press  each 
cookie  flat  with  a  fork. 

8.  Bake  at  35OO  p.  (moderate) 
10  minutes. 

1 

PORTION  J  2  cookies— provide  the  equivalent  of  1  ounce  protein-rich  food. 
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PRUWE-SPICE  CAKE  (Using  dried  whole  egg) 


100  Portions 


Weights 


Measures 


Ingredients 


For 


I 


Portions 


Directions 


1  lb.  8  oz. 
3  lb» 


3  cups  

1-1/2  qt.  .. 


Hydrogenated 

shortening 
Sugar » I 


1.  Cream  shortening  and  sugar. 


6  oz. 


2  cups, 
sifted 
2  cups  , 


Dried  whole  egg 
Water 


2»   Sprinkle  the  dried  egg  over  the 
water  and  beat  to  blend. 

3»  Add  egg  to  the  sugar  mixture 
and  beait  until  light  and  fluffy. 


k   lb. 


2  qt. 


finely  ground  or 
chopped  cooked 
prunes. 


h*   Blend  in  prunes. 


3  lb. 


1  oz. 


3  qt., 

sifted 
3  tbsp.  . 
1-1/2  tsp 
2  tbsp.  . 
2  tbsp.  . 
2  tbsp.  . 
2-1/2  cups 


All-puipose 

flour 
Soda  .... 
Nutmeg  .. 
Cinnamon 
Cloves  .. 
Salt  .... 
Sour  milk 


$,  Sift  flour,   soda,   spices,   and 
salt  together  3  times.     Add  to 
creamed  mixture  alternately 
with  sour  milk. 

6«  Pour  batter  into  2  greased  bak- 
ing pans   (about  12  by  20  by  2 
inches). 

7»  Bake  at  350o  F,   (moderate)  about 
k$  minutes. 


PORTION:  1  piece,  1-3/li  by  2  inches. 


PUMPKIN  CUSTARD  (Using  dried  idiole  egg) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Measures 

Directions 

10  lb.  .... 

1  gal.  2-1/U 

cups 
Igal,  2  cups 

Mashed  cooked 

pumpkin 
Milk 

1.  Add  pumpkin  to  milk  and  heat. 

1  lb,.  2  oz. 

1-1/2  qt., 

sifted 
1-1/2  qt.  .. 

Dried  whole  egg 
Water 

2.  Sprinkle  dried  egg  over  the 
water  and  beat  to  blend. 

3  lb 

2  lb.  8  oz. 

6  oz • 

1  oz 

1/2  oz.  ... 
l/U  oz.  ... 

1-1/2  qt.  .. 

1  qt.  1-1/2 
cups,  packed 
1-1/2  cups, 

sifted 

2  tbsp 

2  tbsp.  «... 
1  tb  sp .  •  •  • . 
1-1/3  tbsp. 

Sugar  

Brown  sugar  ... 

All-purpose 
flour 

Salt 

Cinnamon 

Nutmeg  

Allspice  

•.•«.«•. 

3.  Blend  egg,  sugars,  flour,  salt, 

and  spices. 
h»   Pour  pumpkin  mixture  into  egg 

mixture  and  mix  well. 

5.  Pour  into  k  baking  pans  (about 
12  by  20  by  2  inches),  about 

3  quarts  l/2  cup  or  7  pounds 
2  ounces  per  pan, 

6,  Bake  at  32^o  p.  (slow)  h^ 
minutes  or  until  custard  is  set. 

PORTION:  1  piece,  2-3A  by  2-3A  inches. 

VARIATION 

1.  PUMPKIN  PIE:  Pour  mixture  into  l5  unbaked  9  inch  pie  shells  (card  C-20  1/),  about 
3-l/U  cups  or  1  pound  Ik   ounces  per  shell.  Bake  at  375°  F,  (moderate)  about  kO 
minutes  or  until  custard  is  set,  PORTION:  1/7  pie, 

1/  For  this  recipe,  see  PA-271,  "Recipes— Type  A  School  Lunches",  U,  S,  Department  of 

Agriculture, 
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YELLOW  CAKE 

YELLOW  CAKE  MIX  (Using  dried  whole  eggt) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Measures 

. Directions 

2  lb.  8  oz. 

ii-  oz 

6  oz 

3  It 

2  oz 

2-1/2  qt., 
sifted 

1  cup  .... 

2  dups, 
sifted 

1-1/2  qt. 
1/3  cup  . . 
1-2/3  tbsp. 
2  cups  . . . 

All-purpose  flour 

Nonfat  dry  milk 
Dried  whole  egg 

Sugar  

1.  Blend  dry  ingredients  and 
shortening  for  10  minutes 
in  mixer  at  low  speed, 
using  the  batter  beater. 

2.  Store  in  a  tightly  covered 
container  in  the  refriger- 
ator until  needed. 

Baking  powder  . . . 
Salt 

Hydrogenated 
shortening  or 
lard.    ,.,.,.. 

1  lb 

YIELD:  7  pounds  k   o\inces 
(about  1-1/4  gallons). 

or 

1  lb.  TToz. 

or 
2-1/2  cups 

or 
Butter  or  mar- 
garine 

YELLOW  CAKE  (Using  fellow  cake  mix) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Measures 

Directions 

5- 3 A  cups 

1-2/3  tbsp. 
1-1/5  gal. 

Water 

Vanilla 

Yellow  cake  mix 

3. 

Combine  the  water  and 

vanilla.  Add  l/2  of  the 

7  lb.  k   oz. 

liquid  to  the  dry  mix,  and 

beat  2  minutes  to  blend. 

k. 

Add  remaining  liquid  and 
beat  2  minutes  longer. 

5. 

Pour  into  2  greased  baking 
pans  (about  12  by  20  by 
2  inches),  about  2-l/i<- 
quarts  or  5  pounds  2  ounces 

6. 

per  pan. 

Bake  at  350°  F.  (moderate) 

i 
1 

30  to  35  minutes. 

PORTION:  1  piece,  I-3A  by  2  inches. 
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BAKED  SCRAMBLED  EGGS  (Using  dried  whole  egg) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Measures 

Directions 

3  lb.  2  oz. 

1  gal.  2/3  cup. 

Dried  whole  egg 

1. 

Sprinkle  dried  egg  over 
the  water  and  beat  to 

sifted  , 

1  gal.  2/3  cup 

Water. 

blend. 

1-l/U  oz. 

2-2/3  tbsp 

Salt  

2. 

Add  salt  and  milk  and 

2-1/2  qt 

Hot  lailk 

mix. 

1  lb .  ..... 

2  cups  

Melted  butter. 

3. 

Pour  8  ounces  (l  cup) 

margarine,  or 
bacon  fat. 

fat  into  each  of  2 
baking  pans  (about  12 
by  20  by  2  inches).  Then 
add  about  1  gallon  or 
about  8  pounds  5  ounces 
egg  mixture  per  pan. 

4. 

Bake  at  350°  F.  (moder- 
ate) 20  to  25  minutes; 
stir  once  after  10 

minutes  baking.   Serve 
with  a  Creole  sauce. 

PORTION:  1/3  cup— provides  1  egg. 


BAKED  SCRAMBLED  EGGS  (Using  dried  whole  egg) — Continued 


VARIATIONS 

1.  BAKED  SCRAMBLED  EGGS  AND  CHEESE:   Use  only  2  lb.  11  oz.  (3  qt.  2-1/4  cupS;  sifted) 
dried  whole  egg  and  3  q.t.  2-1/4  cups  water;  add  1  pound  l4  ounces  (1  quart  3-1/2 
cups )  grated  cheese.   One  portion  provides  the  equivalent  of  2  ounces  protein-rich 
food. 

2.  BAKED  SCRAMBLED  EGGS  AND  HAM:   Use  only  2  lb.  11  oz.  (3  qt.  2-1/4  cups,  sifted) 
dried  whole  egg  and  3  <i^'   2-1/4  cups  water;  add  1  pound  l4  ounces  (I-I/2  quarts) 
ground  cooked  ham.   One  portion  provides  the  equivalent  of  2  ounces  protein-rich 
food. 

3.  BAKED  SCRAMBLED  EGGS  AND  DRIED  BEEF:   Use  only  2  lb.  11  oz.  (3  qt.  2-1/4  cups, 
sifted)  dried  whole  egg  and  3  qt.  2-1/4  cups  water;  add  1  pound  8  ounces  chopped 
dried  beef.   One  portion  provides  the  equivalent  of  2  ounces  protein-rich  food. 
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CREOLE  SAUCE 


100  portions       :| 

Ingredients 

For 

Weights 

Measures 

Portions 

Directions 

6  oz 

1  cup  .... 

Chopped  onion. . 

1. 

Lightly  brown  the  vegetables  in 

5  oz 

1  cup  .... 

Chopped  green 
pepper  ...... 

fat  or  oil. 

k   oz 

1  cup  .... 

Chopped  celery 



2. 

Blend  in  the  cornstarch. 

8  oz 

1  cup  .... 

Oil,  bacon  drip- 
pings;, or  other 
fat 

3  oz 

2/3  cup... 

Cornstarch 

1-1/2  gal. 
2  tbsp.  .. 

Canned  tomatoes 
Salt  

3. 

Add  tomatoes  and  seasonings  to 

1  oz.  ... 

the  vegetable  mixture.   Cook 

2  tsp .  ... 

Pepper^  if  de- 
sired 

until  thickened,  stirring 

constantly. 

2  tsp .  ... 

Sugar  

k. 

Serve  on  scrambled  eggs  or 
meat  loaf  or  fish  loaf. 

i 

YIELD:  1  gallon  1-1/2  quart 

PORTION:   About  3  tablespoons. 


CHEESE  FONDUE  (Using  dried  whole  egg) 


luu  i^  ortions       | 

For 
Portions 

Weights 

Measures 

Ingredients 

Directions 

1  lb.  2  oz 

1-1/2  qt., 

sifted 
1-1/2  qt. 

Dried  whole  egg 
Water  

1.   Sprinkle  dried  egg  over  the 
water  and  beat  to  blend. 

1  oz.  ... 

8  lb.  ... 

2  tbsp 

2  gal.  . . . 

Salt  

Grated  cheese 

2.  Add  salt  and  cheese. 

1-1/ it  gal. 
2  gal.  ... 

Hot  milk  

Bread  cubes  . . . 

< 

3.  Add  egg- cheese  mixture  to  hot 
milk.  Add  bread  cubes. 

k.     Pour  into  k   greased  baking 
pans  (about  12  by  20  by  2 
inches ),   about  3-l/^  quarts 
or  6  pounds  8  ounces  per  pan. 

5.   Bake  at  325°  F-  (slow)  about 
30  minutes  or  until  custard 
is  set. 

2  lb.  8  oz. 

PORTION:  1  piece,  about  2- 3 A  ^7   2-3A — provides  the  equivalent  of  2  oiinces  protein- 
rich  food 
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H/IM-LIMA  BEAN  BAKE  (Using  dried  ^ole  egg) 


100  Portions              _| 

For            i 

Weights          Measures 

Ingredients         j  Portions 

Directions 

2  lb.    •.... 

l-l/i^qt.    .. 
2  qt 

Dry  lima  beans..  |  •• 

Water !  ........ 

1.  Sqak  and  cook  beans  (card  D-1 

V). 

2.  Drain  beans,   chop  fine  or  grind. 

1  lb.  2  oz. 

1-1/2  qt., 

sifted 
1-1/2  qt.   .. 

Dried  whole  egg. 
Water  

3.  Sprinkle  dried  egg  over  the 
water  and  beat  to  blend. 

9  lb 

12  oz.   ••* . 

1  gal.   3-I/I4 
'  qt. 

1-1/2  cup... 

3  cups   

2-2/3  tbsp.. 
1/2  cup  .... 

2  tb  sp .   .... 

Finely  chopped 

uncooked  smoked 

ham 
Soft  butter,  mai^ 

garine,   or  ham 

drippings 

U.  Combine  all  ingredients.     Blend 
well. 

5.  Place  in  2.  greased  baking  pans 
(about  12  by  20  by  2  inches). 

6.  Bake  at  hOQo  F,   (hot)  U5  minutes 
or  until  brown. 

7.  Sprvp   T.ri +.h  n-inpannlp    smir.p.    n  f 

1  oz.   ..... 

1/2  oz.   ... 

• 

Chopped  onion  ,,\ \        desired. 

Chopped  parsley.^  ........  j 

Powdered  dry         2  ........  ; 

mustard 

1 

1 

i 

PORTION:     1  piece,   1-3/li  by  2  inches— provides  the  equivalent  of  2  ounces  protein- rich 
food. 

1/  For  this  recipe,   see  PA-271,   "Recipes — Type  A  School  Lunches",   U.  S,  Department  of 
Agriculture • 


MEAT-POTATOBURGERS  (Using  dried  whole  egg) 


100  Portions 

Ingredients 

For 
Portions 

Weights          Measures 

Directions 

12  oz.    .... 

1  qt., 

sifted 
1  qt 

Dried  -^Aiole  egg 
Water 

1.  Sprinkle  dried  egg  over  the 
water  and  beat  to  blend. 

10  lb .    .... 

Ground  beef  .... 
Ground  pork  .... 
Finely  chopped 
potatoes 
Chopped  onion  .• 
Salt  

2.  Combine  egg,  meat,  potatoes, 
onion,   and  salt. 

3.  Portion  with  a  No.  8  scoop 
(1/2  cup)  rounded  and  place  in 
baking  pans  (about  12  by  20 
by  2  inches). 

5  lb,   

10  lb.  h  oz 

3  lb 

h  oz 

1-1/U  gal.   . 

2  qt 

1/2  cup  .... 

1;  oz 

1  cup, 

sifted 
1  gal.  1-1/2 

qt. 

All-purpffise 
flour 
Tomato  juic«  ... 

h.  Blend  the  flour  with  2  cups 
tomato  juice.     Heat  remaining 
tomato  juice  and  add  to  the 
flour  mixture.     Cook  until 
slightly  thickened,   stirring 
constantly.     Pour  over  the 
patties. 

5.  Bake  at  37^°  F,    (moderate) 
il5  minutes. 

: 

PORTION:     1  patty — provides  the  equivalent  of  2  ounces  of  protein- rich  food  and  I/I4. 


cup  vegetable. 
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MEAT  LOAF  (Using  dried  whole  egg) 


100  Portions              J 

For 

Weights 

Measures 

Ingredients 

Portions 

Directions 

1  lb, 

i-i/2'qtr!! 

Bread  slices... 
Milk 

1.   Beat  bread  and  milk  in  mixer  2 
minutes  on  low  speed,   or  soak 
bread  in  the  milk. 

12  oz 

1  qt., 

sifted 
1  qt 

Dried  whole  egg 
Water 

2.  Sprinkle  dried  egg  over  the 
water  and  beat  to  blend.     Add 
to  bread-milk  mixture. 

12  oz 

13  lb 

2  oz 

• 

2  cups  

3  cups   

l/U  cup  .... 
l/k  cup  1... 

1/2  cup  .... 

lonely  chopped 

onion 
Finely  chopped 

celery 
Finely  groiind 

beef 

oalt  ...*••*••* 
Worcestershire 

sauce 
{Chopped  parsl^ 

3.  Combine  bread  mixture  with  the 
rest  of  the  ingredients.     Mix 
well  (in  mixer,    3  minutes  at  low 
speed). 

U.  Place  in  2  greased  baking  pans 
(about  12  by  20  by  2  inches), 
1-l/U  gallons  or  10  po\mds  12 
ounces  per  pan. 

5.  Bake  at  37^o  F.    (moderate)  1 
hour  and  10  minutes. 

PORTION:  1  slice,  l-l/U  by  2-3/li  inches  (2-1/2  ounces)— provides  the  equivalent  of 
2  ounces  protein- rich  food. 


MEAT  LOAF  (Using  dried  whole  egg) — Continued 


VARIATIONS 

1,  CHEESE-MEAT  LOAF:  Use  only  10  pounds  of  ground  beef  and  add  2  pounds  ('2  quarts) 
grated  cheese.  One  portion  provides  the  equivalent  of  2  ounces  protein-rich  food. 

2.  BEEF-PORK  LOAF:  Use  only  7  poiinds  h   ounces  ground  beef  and  add  7  pounds  ground 
fresh  pork.  One  portion  provides  the  equivalent  of  2  ounces  protein-rich  food. 
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RICE-CHEESE  CASSEROLE  (Using  dried  whole  egg) 


100  Portions                 i 

1 

For 

Weights 

Measures 

Ingredients       \  Portions  |                        Directions 

10  lbs«    .., 

•  •easoaetas 

2-1/2  gal, 
1-1/U  gal. 

Grated  cheese   « 
Hot  milk 

1,   Add  cheese  to  the  hot  milk* 
Stir  to  blend* 

IQ    OZa     0  .  .  4 

3-1/3  cups^ 

sifted 
3-1/3  cups 

Dried  whole  egg 
X-Jater » 

••••••'* 

2,   Sprinkle  dried  egg  over  the 
water  and  beat  to  blend. 

16  Ibe  8  o2. 

2-3/U  gal, 
1  qt 

Cooked  rice 
(card  B-12  or 
B-13  1/) 

Chopped  stuffed 

olives,  if 
desired. 

3«  Combine  egg  and  rice.     Add 

olive Sj   if  desired, 
Ue  Pour  the  cheese  sauce  over 

rice  mixture  and  mix  well. 

5.  Place  in  i;  baking  pans  (about 
12  by  20  by  2  inches)^   about 
U-l/2  quarts  per  pan, 

6.  Bake  at  3^0°  F.   (moderate)  UO 
minutes 5   or  until  lightly 
browned. 

PORTIONS   About  2/3  cup— provides  the  equivalent  of  2  ounces  protein-rich  food. 


RICE-CHEESE  CASSEROLE  (Using  dried  whole  egg)— Continued 


■  VARIATIONS 

1.  RICE-CHEESE-HAM  CASSEROLE;  Use  only  7  pounds  (l-3/U  gallons)  grated  cheese  and 
add  3  pounds  (2-1/2  quarts)  coarsely  chopped  cooked  ham.  One  portion  provides 
the  equivalent  of  2  ounces  protein-rich  food. 

2,  RICE-CHEESE-LUNCHEON  MEAT  CASSEROIE;  Use  only  7  pounds  (1-3/U  gallons)  grated 
cheese  and  add  3  pounds  (2-l/U  quarts)  diced  luncheon  meat.  One  portion  provides 
the  equivalent  of  2  ounces  protein-rich  food. 

1/   For  these  recipes,  see  PA-271^  "Recipes— Type  A  School  Lonches",  U.  S.  Department 
of  Agriculture. 
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SALMON  LOAF  (Using  dried  whole  egg) 


100  Portions 


!  For 


Weights 


Measures 


Ingredients   } Portions 


Directions 


•o«««*a«9«« 


10  cans   (16 
oz.  each) 


oaJ-^on  9*»**e«»  I  ••««•••• 


!►  Drain  salmonj   save  the  liquid. 
KLake  the  fish. 


1  lb.  h  oz.  I  1  qt,   2-2/3 
cups^ 
sifted 
1  qt.   2-2/3 
cups 

t.    qXi .  8  a  « « . 


Dried  whole  egg 


»•»»»»»» 


•.«9ae««d. 


oe»«90d0 


waxrer  ...gvvotte   1  ..o.^**. 

Milk  and  salmon  j » . 

liquid 


2.  Sprinkle  dried  egg  over  the 
liquid  and  beat  to  blend. 


h   lb*  6  oz. 

h   oz.  . . 

5  oz.  «  • 

1  oz.  >  « 

2-1/2  oz 


9  9 
«  © 

9  « 


^   Q  W  •    9  O  •  •  • 

1/2  cup   8 • . 
1-1/2  tbsp. 

1  cup  • • a • . 


1  cup 

2  qt. 


1/3  cup  « . * 

3  tbsp.   oat 


Cooked  rice  (card 
B-12  or  B-13  l/) 
Lemon  juice  ... 
Lemon  rind  .... 
Chopped  green 

pepper 
Chopped  parsley- 
Fresh  bread 

crumbs 

OaJ-Tf     ftaa.aaaa.. 

Baking  powder 


«@ad0ooo 


•aaaaaa. 
......a. 


3.  Combine  all  ingredients, 
ht   Pour  into  2  well-greased  baking 
pans  (about  12  by  20  by  2 
inches),  l-l/i+  gallons  2  cups  or 
about  11  pounds  lU  otmces  per 
pan. 

5.  Bake  at  UOOo  F»  (hot)  about  hS 
minutes  or  until  loaf  is  firm 
in  the  center. 

6.  Serve  with  egg  or  parsley  sauce 
(card  H-8  or  H-9  ±/)» 


PORTION; 


1  piece,  1-3/li  by  2  inches — provides  the  equivalent  of  2  ounces  protein-i-ich 


Pood, 


SALMON  LOAF  (Using  dried  whole  egg)— Continued 


VARIATIONS 

1,  FESH  FLAKE  LOAFj  Use  9   cans  (li+  ounces  each)  fish  flakes  in  place  of  salmon.  One 
portion  provides  the  equivalent  of  2  ounces  protein-rich  food. 

2a  FIAKED  FISH  LOAF:  Use  7  pounds  8  ounces  (3-3/li  qts.)  flaked  cooked  fish  in 
place  of  salmon.  One  portion  provides  the  equivalent  of  2  ounces  protein-rich 
food. 

i/ 

For  these  recipes,  see  PA-271,  "Recipes— Type  A  School  Lunches",  U.  S.  Department 
of  Agriculture*, 
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TURKEY  LOAF  (Using  dried  whole  egg) 


100  Portions 

Ingredients 

For 
Portions 

Weights 

Measures 

Directions 

12  oz.    .••• 

1  qt.,   sifted 

1  qt 

3  qt 

Dried  whole  egg 

Water 

Milk   

1.  Sprinkle  dried  egg  over  the 
liquid  and  beat  to  blend. 

* 

9  lb.  8  oz. 
3  lb.  12  oz. 
1    "Lb.    li   oz* 

1  gal.   3-1/2 

qt. 
2-1/2  qt.    ... 

Diced  cooked 

turkev 
Cooked  rice  (card 

B-12  or  B-13  In 
Soft  bread 

cubes 
Chopped  onion 

2.  Mix  in  the  turkey,   rice,  bread 
cubes,   onion,   and  salt. 

3.  Place  in  h  greased  baking  pans 
(about  12  by  20  by  2  inches), 
about  2  quarts  2-1/2  cups  or  ^ 
pounds  12  ounces  per  pan. 

U.  Bake  at  375°  F.    (moderate) 
about  50  minutes. 

6  oz 

2  oz 

1  cup 

l/U  cup    

3  qt 

Turkey  gravy 
(Card  H-2  l/) 

5.  Serve  with  turkey  gravy. 

portion;:  1  piece,  2-3/U  by  2-3/U  inches— provides  the  equivalent  of  2  otmces  protein- 
rich  food. 


TURKEY  LOAF  (Using  dried  whole  egg)— Continued 


VARIATION 

1,  CHICKEN  LOAF:  Use  9  pounds  8  ounces  (l  gallon  3-1/2  quarts)  diced  cooked  chicken 
in  place  of  turkey.  One  portion  provides  the  equivalent  of  2  ounces  protein- rich 
food. 

1/  For  these  recipes,  see  PA-271,  "Recipes — Type  A  School  Lunches",  U.  S.  Department 
of  Agriculture. 
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